
 

Some extra challenges this week to celebrate VE Day, 
75 years on Friday 8th May 2020.  

Find out about it: 

https://www.bbc.co.uk/newsround/48201749 

https://ve-vjday75.gov.uk/dan-snows-ve-day-challenge/ 

https://ve-vjday75.gov.uk/toolkit/    

Watch the video and learn the song: 

https://www.bbc.co.uk/cbbc/watch/horrible-histories-
songs-ve-day-song?collection=horrible-histories-songs  

Write: 

 Create a fact file using the research page provided in the link above, 
upload to Tapestry or Twitter to share your ideas.  

 Create a poster to celebrate VE Day and display it in your 
window or around your house.  

 Design an invitation inviting your friends to your VE day 
celebration party. 

 Write a list of your favourite party food for your party. 

Draw: 

 Draw a picture of you and your family celebrating what 
you think the celebration might have looked like 75 years 
ago.  

 Print and colour the colouring page provided.  
 Colour the Great British bunting and display for your 

neighbours.  
 Design your own flag/bunting representing you and your family.  
 Draw a picture of a celebration cake and colour.  

https://www.bbc.co.uk/newsround/48201749
https://ve-vjday75.gov.uk/dan-snows-ve-day-challenge/
https://ve-vjday75.gov.uk/toolkit/
https://www.bbc.co.uk/cbbc/watch/horrible-histories-songs-ve-day-song?collection=horrible-histories-songs
https://www.bbc.co.uk/cbbc/watch/horrible-histories-songs-ve-day-song?collection=horrible-histories-songs


Make: 
Ingredients for a vanilla frosted sheet pan cake. 

 3 cups (345g) cake flour (spoon & levelled) 
 1 and 1/2 cups (300g) granulated sugar 
 1 teaspoon baking powder 
 1/2 teaspoon baking soda 
 1/2 teaspoon salt 
 1 cup (2 sticks; 230g) unsalted butter, cubed and softened to 

room temperature 
 1 Tablespoon pure vanilla extract 
 1 cup (240ml) whole milk, at room temperature and divided 
 1/3 cup (80g) sour cream, at room temperature 
 3 large eggs, at room temperature 
 
Whipped Vanilla Buttercream 
 1 cup (230g) unsalted butter, softened to room temperature 
 4 and 1/2 cups (540g) confectioners’ sugar 
 1/3 cup (80ml) heavy cream 
 2 teaspoons pure vanilla extract 
 salt, to taste 
 optional: sprinkles or fruit 

 

Instructions 

1. Make the cake: Preheat the oven to 180°. Generously grease a 9×13 inch cake pan. 
2. Sift the cake flour, sugar, baking powder, baking soda, and salt in the bowl of a stand mixer. (Or if 

using a handheld mixer, any large mixing bowl.) With the paddle attachment, beat the ingredients 
together on low speed for a few seconds to gently combine. Add the butter, vanilla, and 1/2 cup of 
milk. Mix on medium speed until the dry ingredients are moistened, about 1 minute. Stop the mixer and 
scrape down the sides and up the bottom of the bowl. The mixture will resemble a thick dough. 

3. Whisk the remaining milk, the sour cream, and eggs together in a medium bowl. With the mixer 
running on medium speed, add the egg mixture in 3 additions, mixing for about 15 seconds after each 
addition. Stop the mixer and scrape down the sides and up the bottom of the bowl, then mix for about 
15 more seconds until batter is completely combined. Avoid over-mixing. Some small lumps are OK. 

4. Pour and spread batter evenly into prepared pan. Bake for around 30-34 minutes or until the cake is 
baked through. Begin checking at 28 minutes. To test for doneness, insert a toothpick into the centre of 
the cake. If it comes out clean, it’s done. Allow cake to cool completely in the pan set on a wire rack. 
The cake must be completely cool before frosting. 

5. Make the buttercream: With a handheld or stand mixer fitted with a paddle attachment, beat the 
butter on medium speed until creamy, about 2 minutes. Add confectioners’ sugar, heavy cream, and 
vanilla extract. Beat on low speed for 30 seconds, then increase to medium-high speed and beat for 4 
full minutes. Add up to 1/4 cup more confectioners’ sugar if frosting is too thin or another Tablespoon 
of cream if frosting is too thick. Add a pinch of salt if frosting is too sweet. (I add 1/8 teaspoon salt.) 
Frosting should be extra fluffy. 

6. Spread frosting in a thick layer on cooled cake. I use and recommend an offset spatula. If desired, use a 
piping tip to pipe some frosting and/or garnish with sprinkles. Slice and serve. 

7. Decorate your cake using fruit or sprinkles to create the flag to represent the celebration of VE Day.  

 

https://sallysbakingaddiction.com/baking-basics-measuring-is-everything/
https://sallysbakingaddiction.com/room-temperature-butter/
https://sallysbakingaddiction.com/room-temperature-butter/
https://amzn.to/2IF831o
https://amzn.to/2IB6kKP


 



 

 



 


